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Timeline of Events

A June 21, 201% Public Act 17-93, An Act Concerning the Department of Public
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effect.

A Major change in the statute was new language to adopt the FDA Model
Food Code to replace existing language in the CT Public Health Code.

A Legislation to pass Public Act 17-93 fully supported by the Connecticut
Restaurant Association.

A Portions of Food Code were implemented in two stages: October 2017 &
July 2018

A In the meantime, CT Certified Food Inspectors were required to complete
over 60 hours of online and classroom training!
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Benefits of Adopting FDA
Food Code:

A Science based with a focus ormprevention of
foodborne disease

A Revised every 4 years based on
recommendations resulting from the
Conference of Food Protection
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2022 FDA Food Code

U.S. Food and Drug Administration




Is my food business
affected?

Restaurants
Delis
Grocery Stores

Concession
Stands

Caterers

I Temporary Food
Vendors

ltinerant Food
Vendors

School
Cafeterias

Nursing Homes
Hospitals

Daycares
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When does it go into
effect?

x Qctober 1, 2017

A Maximum cold holding temperature of foods changes
from:

45°F to 41°F

A Minimum hot holding temperature of foods changes
from:

14C0°F to 135°F

A Food establishment classifications change to align with
FDA risk categories

X February 17, 2023

A FDA Model Food Code becomes fully enforceable
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Five Major Risk Factors
Contributing to Foodborne lliness
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What are the major
changes?

V Terminology

V Change in Food Classifications

V Change in Hot and Cold Holding
Temperatures

V Expiration of Certified Food Protection
Manager Certification

V Allowance for Variances

®9



What are the major
changes?

V Date Marking Requirements

V Procedure for Responding to Vomiting &
Diarrhea Incidents

V Hot Water Dishmachine Temperature
Indicators

V Registration with CT Department of Public
Health

V Inspection Form / Ratings / Enforcement
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What are the major
changes?

v Major Food Allergens

V Consumer Advisory



Terminology

New

Qualified Food Operator Certified Food Protection Manager
Potentially Hazardous Food Time/Temperature Control for Safety Food (TCS)

() 12



Changes to Food
Classifications
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Class 1

A Includes: most convenience store operations,
coffee shops, ice cream shops

A Serves only commercially pre -packaged foods

A Prepares only non -TCS foods
(chocolates, cookies, breads, some cakes)

A Heats commercially processed TCS foods for hot
holding (soups, sandwiches)
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Class 2

A Includes: quick service / fast food operations

A Prepares, cooks and serves foods immediately, or
hot held for a specified length of time

A Prepares Hot and Cold Deli Sandwiches

A No cooling of TCS foods allowed
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Class 3

A Includes most full service restaurants
A Extensive menu and handling of raw ingredients

A Complex preparation: cooking, cooling, reheating
for hot holding

A Does not_serve a highly susceptible population, or
engage in specialized food processing
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Class 4

A Serves a highly susceptible population

A Includes: pre -schools, child and adult day care,
hospitals, nursing homes

A Also includes places conducting specialized
processes such as acidification, smoking, curing,
and reduced oxygen packaging
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Highly Susceptible
Population

Means PERSONS who are more likely than other
people in the general population to experience
foodborne disease because they are:

(1) Immunocompromised; preschool age children, or
older adults; and

(2) Obtaining FOOD at a facility that provides services
such as custodial care, health care, or assisted living,
such as a child or adult day care center, kidney
dialysis center, hospital or nursing home, or nutritional
or socialization services such as a senior center.
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Highly Susceptible
Population

Section 3 -801

A Prepackaged and unpackaged juice requirements
for children ages 9 or under in schools and

daycares.
Substitution for pasteurized eggs

A Pasteurized eggs or eggs products shall be
substituted for raw eggs in the preparation of foods
such as Caesar salad, hollandaise sauce,

mayonnaise, meringue, and eggnog
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Highly Susceptible
Population

Section 3 -801

Substitution for pasteurized eggs

A For recipes in which more than 1 eqgg is broken and
eggs are combined

Exceptions:

A Eggs are cooked immediately per customer order
(e.g omelette , scrambled eggs)

A Used in foods such as cookies, cakes, muffins and
breads
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Highly Susceptible
Population

Section 3 -801

Prohibition of service of raw or undercooked foods

A No service of raw foods such as raw fish, raw
shellfish, and steak tartare.

A No service of lightly cooked meats such as fish, rare
steak, and sunny side up eggs.

A No service of raw seed sprouts.
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Highly Susceptible
Population

Section 3 -801

Prohibited re -service of food:

A Food may not be re -served under the following
conditions:

(1) Any FOOD served to patients or clients who are
under contact precautions in medical isolation or
guarantine, or protective environment isolation may
not be re -served to others outside.

(2) Packages of FOOD from any patients, clients, or
other CONSUMERS should not be re -served to
PERSONS in protective environment isolation.
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Temperature
Reguirements

() e 23



Hot and Cold Holding
Temperatures of TCSIFoaods

COLD HOLDING TEMPERATURE

Current CT Food Code New Food Code

45°F 41°F

HOT HOLDING TEMPERATURE

Current CT Food Code New Food Code

140°F 135°F

WENT INTO EFFECT ON OCTOBER 1 st, 2017 !
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Certified Food Protection
Manager




Certified Food Protection
Manager

AFormerly known as OQualifie
oDesignated Alternateo

A Required for Class 2, 3, and 4 food establishments

A Must possess a valid certificate from an approved
testing organization ( Expiration dates matter )
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Certified Food Protection
Manager

A Maintain such certification on file at the food
establishment and provide such certification to the
food inspector upon request

A Be a full -time employee, and assigned as the
certified food protection manager to only one food
establishment .
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Person In Charge

A Means the individual present at the food
establishment who is responsible for the operation
at the time of inspection.

A Can demonstrate knowledge by:
o Having no Priority Item violations during the inspection
o0 Be a Certified Food Protection Manager

0 Responding correctly to the inspector's questions as they
relate to the specific food operation.
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Alternate Person In
Charge

Per Connecticut Requlations:

A The owner or manager of each class 2, 3 and 4
food establishments shall appoint an alternate
person to be in charge, when the person in charge
cannot be present

A The alternate person in charge shall only be utilized
during non -peak hours of operation, such as an
overnight shift in whichno  more than two
employees are on -site, and there is limited or no
food preparation taking place.
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Alternate Person In
Charge

A Such appointment shall be in writing on a form
prescribed by the commissioner.

A The alternate person in charge shall demonstrate
the same knowledge as the CFPM
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Approved Certifled Food Protection Manager Testing
Organizations
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